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‘ Is your son a

reakf:

yes mam-—if .he tights

\\ - . eating breakfast

HARYEY A. HILL, US. Ma-
rine Corps corporal, foster
son of Mr. and Mrs. Cal Ham.
merly of Westside, is studying
jet engine repair for 14 woeks

in Memphis, Tennessee, Hill is
a graduate of Lakeview High .
Sc?:oa! and enlisted in the
service in October of 1953,

He spent 15 months in Kerea
and was stationed at Camp
Pandleton, California, before
going to Tennessee.

Home
Extension

HENLEY

Ry Evelyn Manning
The Henley Home Extension met
Thursday, Januery 19, at (he home
of ‘Mra. Gray Brannon, Pouuck

dinner was sorved al noon,
“Rolls aod Bread from Sweel
Dough® wns the tople of the e‘mm»|
onsteation, led by Winnetn Bran-
non and Ethylde Orofl, |
There was a discussion on the
projects for the coming year. |
Members present were Margaret |
| Boyd, Winnela Brannon, M1liie
s Swisher, Jo MeBride, Elizabath
Btewart, Beth Willams, Florence
DoLap, Sullle Manning, Margnret |
Lowe, Faye Patterson, Helen Dixon
- and Mary Lge and Frances, Dor-
othy Jackson, Myrile  Fleming,
Jenn Hijyard, Evelyn Monning and
Pecky, Ethylda Croft and Dina Jo, |
Tlene Onsman and Johony, and|
Marglo Howe. ‘Twa visitors were
Dalsy Plumly and Gertha lil'ulnn.|
oOnre of the Halt" will be the |
toplo next moeeting, February 16
at the home of Mrs. Jo McBride,

_ Make it taste better
Serve Holsum Toast

Whew! See how this little walloper fought breakfast before his mama
discovered Holsum Bread. Now he WANTS to eat more. Especially when- she
butters him up with hot Holsum toast, apple rings, scrambled eggs

and bacon. Delicious with Holsum toast.

And does it hold him till noon? You bet! Only Holsum toast-hot and
crispy-helps you balance breakfast so deliciously. Eggs, bacon, apple, they're

RATIONER DIES

STOCKHOLM, Bweden (/) — D
Twan Briutt, 8. who worked oul
Swedeon's complicnted llquor ration |
ing system, died Wednesday. For
more than 40 vears hin ratloning
nystem allowed Bweden a um\i-'
mum of only three liters nlxrm-'
quaris pluy) of liquor o motth. The
system was abolished last Ooctob-

Lot O W ’

| [TEMPO-?

: Your Favorite Grocer

nourishing all right. But Holsum Bread gives him that extra energy boost.

Serve it with Holsum and be sure. No more guesswork with

Holsum vitamins and minerals on your side, Look for the

protective Holsum orange red wrapper—it keeps this goodness

fresh and health-building for you. (

aKe if fromme.-..

Buy Holsum Bread today and watch

your son eat like this.

By Besty, the Basin Bossy

How & bovine llke vours truly
cnn become an expert in the art
of fine cookery is indeed o mys-
tery, even lo yours truly.

Bul corialnly everyone will
Riving expert advice [f they add
but one fouch o thelr meals—milk
And we don't say that because
milk wnd cows are consldered ih
the snme eliss.

Which we are, of cours=, Prob-
ably no greater pains are taken
anywhere in the world than right
here tn your own Klnmnth countyy
Lis make certaln the purest of pure
milk s provided your table daily. |

But beyond thad, records prove

mitk tops anvthing else the world

hiis ot to divey up it comes

1o matistying your I needs—
vitnmins, el

8o take It i Bessy, your old

Haslny UHossy nuke certain

your family al least those

three glasses of milk each, overy
day. 1t Imiportas

1 1 thelr

wr oa

Y W wrald

i i ¥
h Collee Cake

eup Warm, not hot,
warm fos
poackn

— . wmenmsERTR Serve it with Holsum

Beald milk, Stir in sugn alt

shortening
[-E TR Y )

Nure wilier
bowl (warm

nclive dry yen )
'_ . compressed  yeast 1 4 é
crumbie in yeast. Add e
1 milk mixture. Add beaten oges ,
vanllls extraet sl Do Bidr
untll well blended, about | minule
carefully turn batter Into the pre
pared cake pun. Cover, let rise
i in a warm plac ee Irom dralt
! hour and 15 minutes unthl doub

Jed In bulk, Bake at 376 degree
F. imoderate oven) about 45 min-
utes,

Resar,




